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The best of appetites often flag in hot weather. Foods that taste so good 
the rest of the year just don't have the same appeal in the heat of summer. The 
youngsters in the family push away their plates and say: "Please--do I have to cat 
all of this?" And the man of the house at the head of the table looks a little 
bored and explains that he's just not hungry. 

When the hot weather brings your family to a pass like this, it's up to you 
to get some appetizers on the nenu. Start meals off with food that will wake up 
weary appetites on the hottest day. And here's where chilled fruit comes in. 
There's nothing like fruit for a summer appetizer. Its color appeals to the eye; 
its tart flavor is refreshing; and it has the vitamin with a definite effect on 
appetite. 

So now suppose I tell you about some good fruit appetizers to lead off any 
meal. 

This month strawberries and fresh pineapple are still on the market. So you 
can serve a chilled strawberry-pincapple bowl. A glass bowl is extra pretty be- 
cause you can see the fruit through the glass. Put fresh hulled strawberries and 
Pieces of fresh pineapple in alternate layers in the bowl. Sprinkle powdered sugar 
over each layer. Over the top sprinkle finely chopped fresh mint leaves. Chill the 
bowl in the refrigerator and bring it to the table as cold as Greenland. You can 
serve the fruit in sherbet glasses at the table. 


By the way, that combination of mint and pineapple is an especially good one. 
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hen you haven't fresh pineapple and fresh mint, use canned pincapple and dissolve 
some of those white candy mints in the pineapple juice. 

Cantaloupes and watermelon are also on the market this month. So you have 
the makings of another good fruit appetizer--a melon-ball cocktail. If you have 

ne of those little spoons especially mado toxcut small balls of fruit, you can use 
to cut melon balls. If not, use a half-teaspoon measure. Cut balls from water- 


i¢@lon, cantaloupe, or honeydew melon. Chill in the refrigerator and serve with 


fresh rod raspberrics and lemon slices. You can also serve melon balls in ginger 
ble, or in orange juice along with diced pineapple and mint leaves. (You sce, I 
can't get away from that refreshing combination of pincapple and mint.) 

Cherries are some of the prettiest fruit. If you pick sweet red cherries 
with the stems on, rinse them in cold water, and then chill them in the ice box, 
they'll come to the table with a cool frosty coating. 

I heard the other day about a red, white, and blue fruit cocktail for the 
Fourth of July. Use red raspberrics; bluoeberrics or huckleherriecs; and some white 
-fruit--fresh pincapple, or white cherries or even picces of banana. 

The combinationsof fruit--fresh or canned--you can use to make delicious 
appetizers are too many to try to list. A great many fruits go well together. 
Just make them look as fresh-looking and handsome as possible. Don't use too much 
Sugar. It takes away that appetizing tart flavor of the fruit. 

Of course, fruit juices are splendid appetizers, too. Try equal parts 
— and orange juice and fresh line juicc, or grapojuice and unsweetened 
— juice, Try sweetened fresh red currant juice all by itself. Raspberry 
- a fruit that gives a juice delicious to drink alone or excellent to combine with 
other delicately flavored juices. 

| If you have an automatic ice-box, you can make sone novel fruit drinks by 


freezing some of the fruit juice in the refrigerator tray. For example, freeze a 
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srayful of raspberry juice, or strawberry juice and then drop the frozen cubes of 
uice ina glass of lemonade, 

Another way to make a fruit-juice cocktail different is to add a bit of 
fruit sherbet. Drop a scoopful of the sherbet in a glass of fruit juice and serve 
t floating. 

Maybe I'm wrong to go on and on talking about fruit juice appetizers without 
Saying a word about tomato juice. That's still oa favorite. You can make it oxtra 
ood by adding onion juice, celery juice, and chopped parsley. 

With these ideas as a starter, you can go ahead and work out plenty of 
combinations of your own. Just don't force -- when appetites show signs of 
weariness, try chilled fruit or fruit juice. 


And that's the suggestion for today. 
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